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U, S. DEPARTMENT OF A GIOULTURE | 
Monday - Soups from sturdy stock, The wartime cook is wise to oe one 

of her specialties, for she can thus use parts of food that otherwise might go 

to waste. You've heard about saving every bit of fat, Hdw about using every 

bone? Bones end vegetable trimmings can be made into soup stock, foundation for 
many soups. Bones give to the stock flavor, some calcium and protein; vegetables 
add some vitamins end minerals, If you add tomato, that will help dissolve even 
more calcium from the bones, i 


A famous hearty soup that is almost a complete meal with a salad of fresh 
greens is French onion soup. Chop fine 6 mediumesized onions and cook in 2 
tablespoons of fat until they turn yellow, Add 1 pint hot water and simmer 20 
minutes; add a cuart of mest stock or broth, Make a paste of 4 tablespoons of 
flour and = tablespoons of cold water, acd some of the hot liquid end then stir 
into the soup, Add salt end pepper, When soup thickens, pour into bowks, On 
each bowl place a slice of toasted: bread, sprinkle grated cheese over toast end 
soup end serye et once, 


Another hearty soup~-oxtail soup. Disjoint oxteils (2 for family of 5 or 6), 
brown in fat, Brown 2 sliced onions in drippings end edd to oxtails, Add 13 
quarts of weter, and cook until meat is almost. done, Add 4 carrots, 2 turnips, 
1 potato, cut wo snd cook until the vegetables are tender,. Add salt, pepper, 
and thicken a little with flour, Add a little Worcestershira sauce if you 
have it, snd serve with a garnish of chopped parsley, 


For a good vegetable soup with meatestock foundation--chop 1 green pepper, 1 
onion, edd 1 cup diced carrots, end 1 of turnips, 2 cups diced potatoes, 15 cups 
finely chopped celery and leaves, Cook vegetables 10 minutes in 4 tablespoons 
of fat, add 2 quarts meat stock end 2 cups tomato juice end pulp, Season with 
salt end pepper and simmer until vegetebles are tender, To make this a complete 
meal, add little meat balls...balls of chopped cooked liver pre good, To thicken, 
you cen add macaroni, rice, cooked oatmeal, or barley, If you like brown color, 
brown the vevetables in the fat before adding to the stock, or brown the flour 
used for thickening, Tomato will edd an acid taste, or lemon juice, or even 
a tablespoon of sour creem on top, To vary the flavor, use different seasonings, 
a few chopped chives or leeks, a bit of garlic, a couple of cloves cooked with 
the stock, a pinch of thyme, or a bay leaf, 


Tuesday ~ Question Box. "Do you cook poke, dandelion, and other wild greens 
like other leafy green vegetables?" Yes and mo, say USDA home economists, depend= 
ing on which greens, Poke snd dandelion both have a somewhat bitter taste ey 
you drain off the water after cooking them about 5 minutes, then add fresh 

, boiling water and salt and cook until tender, You lose some of the food value 
this way, but keep enough to make them wrthwhile foods, Wild greens with tender 
green leaves, such as lamb's quarter, mistard, etc,, you cook just like spinach 
or turnip tops, just long enough to wilt them, And make some use of the liquid 
that. cooks out, ; 
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"Could I can vegetables in a wash boiler?" USDA home economists say tomatoes 
are the only vegetable to can by the wash-boiler method, All others must be 
canned under steam pressure for ee If you can't do this, some vegetadles 
can be dried, Cabbage, dry beans, and corn can be preserved by salting, Piva: 
plant is near enough, you can sabe some into freezer-locker storage, Canning eM 
equipment is described in the canning bulletin of USDA. Rubber rings on the 
merket may be of reclaimed rubber whichis not so elastic end not so strong as : 
those formerly meade, so you may have to omit the well-known tests. Handle these ~~ 
reclaimed rings with care when you place them on the jars, and take extra care 
that the seal is tight when you fasten the lid. ti : bole 


. 


“How can I prevent mold from forming on maple sirtp?" USDA chemists say ~ 
opening the can breaks the original seal on the sirup end exposes the surface 
to molds present in the air. They advise you to heat and recan sirup. remaining 
oe the first few servings, before mold has had time to form, Be sure to use 

2 large kettle es maple sirup foams when it reaches boiling. Pour into clean 
ona freshly scalded glass bottles or. jars, and seal eirtight. Small jars: or 
bottles are more convenient, ne ee 


aotaestay - Victory Gerdens for Befinners and Busy People. If you have 
reasonably £00d soil and a sunny plot, USDA plant scientists say, you needntt 
hesitate to try gardening, even though busy,.as‘an hour a day of regular attention | 
soould teke cate of 'a emai home garden, USDA Victory Garden bulletin for 1943 
will be nandy for reference throughout the season. If vour plot does not set 
‘sun for 6 hours of the day, you cen't expect to succeed in raising vegetables. 
And the soil should be fertile end moist, Plan your gerden on paper. Youlll 
want to ask some experienced person which varieties grow best where vou live, 
In planning your garden, if it's level, run the rows lengthwise. If the ground 
slopes, run the rows around, not up end down the gs Stone. Put the tell plants on 
the north or west so they wont shade the low ones,-" Plow up the grovne if you 
can; if not, spade it thoroughly, Work in leafmold, manure, or commercial 
fertilizer, Don't waste seed by sowing too thick or too deep. Plan oe keep weeds. 
down by shallow hoeing, especially after a rain. As for. watering,- soak the soil 
thoroughly end deep, the way a heavy rain soaks in, Then don't water again until 
the soil begins to look dry, You might like to\ask USDA for. the bulletins, 
"Diseases and Insects of Garden Vegetables". end "Disease-Resistant Natl eets of 
' Vegetables for the Home Baoden: ul 
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‘Thursday ~ Question Box, "If I start a Victory Garden, do I have to buy a 
lot of tools?" USDA vegetable specialists say no. During wartime, when tools 
and metals are scarce, you can still do a good gardening job with a few tools. 

For a small gerden: A spede or spading fork, a steel rake, e common hoe, and a 
strong cord with a couple of stakes to tie it to. <A trowel would be pee 
for setting out small plants, but isn't essential, You can use the corner of your 
hoe, Use the cord and stakes to line up straight rows end space your. rows the 
right distance apart. Regular rows are easier-to cultivate. Wheel” tdols, later 
in the season, would save time--how sbout a cooperative tool ond sprayer pool?. 
Clean all tools efter use and spread a little oil over those not in use, 

"T find it economical to make my own mayonnaise, but sometimes it separetes. 
Why?" Any mavonzaise may separate if it gets too cold. Whe ess yolk ena acid 
form an emulsion with the.oil when vou beat. the ingredients together; When a . 
mayonnaise separates, this emulsion has broken down, Cold will cause this. Don't 
maxe too much at a time. . Pick out the least cold spot in the refrigerator to : 
keep your supply. You can "bring back" a sepanated dressing, Start with another ~ 
ege yolk or egg white and beat the curdled mixture gradually and carefully into ite 
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"How ca: I prevent mold from forming on maple sirup?" USDA chemists say 
Openine the can breaks the orizinal seal on the sirup and exposes the surface to 
molds present in the air. They advise yoy to heat and recan sirup remaining af 


the first few servines, befor? mold has had 


time~to form. Be sure to use a tacoe 


kettle as\maple sirup foams when it teaches boiling. Pour into clean and freshly 
Scalded glass bottles or jars; ahd séal aitticht. “Small fars or bottles /are mare 
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Monda; — Final plans for the family garden. Neither you nor your 
gountry cen afford haohazard planting that results in a waste of gaed’ oF 
fertilizer and later a waste of vegetables. List the vogetables you will 
necd for the season to feed your family, figure out how many rows of cach 
you will need to plant, and mark out these rows on paper. Allow the: right 
Spacs oetwe-n rows. Got it’ all blocked out by fect on paper So you cen 
follow the plan when you plant. "How do I kmow how many vege etables my fam— 
ily will neod; how many rows to plant, etc?" You can get this information 
on vegetable gardens from bulletins of USDA or your State agricultural 
colleze. The USDA Victory Garden bulletin has a olan for a small hour-a- 
day garden which includes only a dozen different vegetables—-xinds that give 
the most food value for the space they occuny — tomatoes, pole snap beans, 
lima »eans, chard, lettuce, carrots, beets, turnips, cabvage, onions, radishes, 
and spinach. The plan xeeos every foot of garden space occupied all season. 


Tuesday —- Meals for two when meats are scarce. In a 2-person household, 
steaks, chops, ground | meat, sausage, sliced ham have been standbys of the 
homemaker who also goes to work every day. Most of these meats are re~ 
stricted. USDA homes economists suggest a number of foods that might be use— 
ful to such a homemaker. One sugsestion in the USDA leaflet, 199 Ways To 
Share tne Meat," fits this problem; Get acquainted with the variety meats. 
At present they are not restricted, many are small in size or sold in small 

uantities; most are tender and therefore quickly cooked, and all are high 
in food values. A veal xidney serves 2 people almost too liverally; a best 
kidne;, a beef heart, or a calf tongue would do for 2 dinners for 2 people, 
especially when served with plonty of vegetables. Beef kidney, heert, and 
tongue take rather long, slow cooking, but you could cook them the evening 
before you intend to serve then. 


Porhe s you've overlooked local varieties of fish and shellfish. Be 
sure to coo fish at moderate heat, except for pan frying when you orotect 
the delicate flesh of the fish with a coating of egg and trumbs. Here's a 
tip on “boiled” fish. You reall; simmer it. To hold the flesh together, 
wrap thevfish in a piéce of clean cheesecloth. left-over cooked fish can 
be used for a second dinner in patty cakes, scallopcd dishes, croquettes, 
chowders, or salads. Make it go farther with rice, mashed potatoes, or 

Soagzhetti, and a well-seasoned white sauce. Cheese is another vossivility 
for good main dishes you can make any size you like. Get USDA cheese fold— 
er, "Cheese in Your Meals. Try eggs for your main dish, hard-cooked cggs 
mixed with macaroni and cheese sauce, and serve with a ereon or yellow vege 
etable or mixed rav vegetable sealed and a fruit dessert, Peanuts and other 
mats also "stand in" for meats in mony dishes described in the leaflet, "99 
Ways To Share the Meat." Dried beans and peas come under point rationing, 


UA 


but 2 pound of beans is enough for a good main dish for 6 persons; that 
tL Ss & aS 2 
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would be 3 dinners for 2 persons. Once cooked, the unused beans can de. a 
kept in the refrigerator, and’several different diskes served from then | 
later. a Deans, pers. and soybeans - ake: overnight soalcing and. long, | 
Slow cooling. Couldn't you, soak-these foods. on a Saturday night, let fhe 
simmer a mee of honk on Sunday? Kees what, you. don't eat Sunday to maie 
meals easy through the week. 


Wednesday - Cheese Picture for 1943, Tn wartime food supplies for 
civilians change rapidly. lZveryone on the home front should be ready %o 
shift food plans on short notice. Cheese is an examole.. Last summer you 
heard. about large stocks on hand and need for using more... On February 15 
the Government issued Food Distribution Order No. 15 requiring our Cheddar _ 
cheese manufacturers to set aside half their output for war use. At present 
here is the way tas cheese situation looks for 1943. If producers come up 
to. their goal and the set-aside order works according to plan, each civilian 
in this country should have 41/2 to 5 pounds of cheese this. year. In 1942 
the cheese eaten averaged less than 6 1/2 pounds a verson, so the drop. is 
“not great. The order does not affect foreign tyoe cheeses such as Swiss, 
Roquefort, Limburger, Camembert, and the Italian tyses. If you don't know 
these cneeses, now is a zood one to get acquainted with them. - Cheese is 
a highly concentrated food that gives you a lot of food values; the effici- 
ent kind of protein, some fat, calcium, vitamin ‘4, and riboflavin. So let's 
quit thinking of cheese as a tidbit. Cheese is a food to Build the meal 
around. USDA has a folder called Cheese in Your Meals, It is full of recipes 
that show how to make a little cheese go a long way. Peay oe j 
Thursday - Question Box, " Are tops of large beets good for greens, 
end do they have the same food value as the young toos?" USDA home economists 
by all means use the tops of the larger beets if they are crisp and green. — 
they require longer cooking, bub are still high in food value. In fact, 
they may be richer than the roots in such nutrients -as iron and Vitamin A. 
If tue leaves seem tough, .chop them before or after cooking. f tue flavor 
is stronger. than you like, try using the beet greens in a mixturé, say with 
Soinecnor mustard, kale, or turnin ere: Sis c ; ey 


"How are beet greens put uo or preserved for winter use?" Yow can dry 
greens, or can them under steam pressure, or store them frozen it es have 
a freezer-locixer plant nearoy 


"How should closets be fixed to keep snoes in good condition?! USDA 
home economists say you might store shoes on a shelf or a’ rack-or in a 
drawer. Some architects build a Simole sloping shelf for shoes along éach 
Side of the closet a couple of inches above the floor—-low enough so clothes 
won't touch the shoes, out high enough to be away from floor dust. A strip 
of molding along the top of the shelf holds the heels of the shoes. Another 
g00c. plan is to keep shoes on racks set one above the other on the closet 
door. Then of course. shoes keep nicely in drawers. Shoe cabinets made of 
Shoc boxes covercd with dscorative paper and set in a framework look attrace 
tive in the closet or out in the bedroom.. Drawers and cabinets save ee. 
from dust better than open she woe and racks, 


ae ries 


How should shoes be put away so they won't mildew in summer?" USDA 
home ccovomists suggest you clean and polish shoes before putting then 


away, stuff them with paser to help hold their shape (better than spring 


shoctrecs) wrao in paper ae put in shoe bags, store in a dry place. inva 
damp climats where closets stay damp most of the summer, a Ymoisture ab— 
sorber" is a great help. ‘This is a container of one of the chemical salts 
that draw moisture from the air. 
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meh, Monday, March 15 - Black Market on Meat, What brought about black 

* * markets on meat; wastefulness, unfairness, and danger to health they cause; 

it Governnent steps to stop them by Reeder eae livestock slaughterers to obtain 
Federal permit and stamp all cuts of meat with permit number, 


Tuesday, March 16 —- Question Box, "What chemical fertilizer should I 
_ buy for my Victory Garden?" Special Victory Garden fertilizer, a 38-7 mix 
ture. ‘e 


‘How deep to plant vegetable seeds?" See United States Department of 
Agriculture Pisce; lanenus Publication 483 Victory Gardens. 


Wasems can I get information about keeping a back-yard poultry flock?" 
. Ask United States Department of Agriculture for Farmers! Bulletin No. 1508, 
» “Poultry Keeping in ‘Back Yards," 


pon Wednesday, March 17 - A Head Start for the Victory Garden, Tells how to 
Pe Start, early vegotablo seeds indoors, . 


ane | ., Thursday, March 18 - Question Box. "Can I do anything to make a sweater 
ep etal an Tene better that is badly matted and discolored under the arm?" Make into 
‘Ke sleeveless sweater or knitted vest. ‘ 


"Should porridge or coreal for breakfast cook a long time or short?" 
Depends on kind, Follow directions on package, 


"Should oges be boiled?" No, cook eggs with low or medium heat, 


ae _ Friday, March 19 - Making Clothes on Hand Do, Extension workers in 

ee. clothing reported recently on clothing problems of women they work with. Many 
we women have brought out their old sewing machines; ask for machine clinics; are 
Pas making over old clothing and making work clothes as designed by USDA Hawed 

Bie, economists; learning how to clean and protect clothes, 4-E girls learning to 
es, make smart cxtras that cost little or nothing - belts, collars, vests, hats, 
ees | end. berots. 


Monday, March peo Proparing the Garden Ground. Describes details in 
preparing. ground for sowing, 


Se Tuesday, March 23 - Question Box, "How test left-over garden seeds?" 
_  ~ Moist paper towel method recommended, 


~ "How-early can I plant early vegetables?" Lettuce, onions, peas, potatoes, 


Spinach, turnits, and early cabbage plants can go into the ground as early as 
4 to 6 weeks before date of last frost, 
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Mat § is rede geil for ene ‘Almost. any garten soit ‘that 
ist, loos » and free from clods and stones. 
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_Moaneaten, March iad Horot: School. Tunches. | 


eer will continue to give aid ane school lunches, but ee 
_ sponsors to buy the food from Soca ne ee and merchants: nd let 
ment reimburse them. 

must. serve, Lunches free of charge. yee children aoa to pay 


P uoeletne x nursery schools and chi leeeare: cons eee are also. oes 
Bpeneo eine: the lunches must enter into agreement. with Food Dis: 
stration of USDA that conditions will be met. Write local or § 


OH 


_ Office or Food Distribution Administration, USDA, a ee 


oe Thursday, March 25 Late ewan Box. 
eas ea garden is level, oe rinsing Tenet are easies 


“crosswise, 
ck What vegetables may follow Abe crops?" 
3 diffe: rent kind’ of vegetable. hapten 


nd 


— USDA Miscellaneous Pablioatien 483, Vi ictory ae, 


ae: Friday, March 26 — The Fonily Flock for Wortine eats Deserites 
and care for baby chicks, ‘i 
Back Yards, 


: Monday, March ao Equipment Roreae Discus sses. care of vacua 
and electric heaters, Warns about "bootleg heaters", 
to use, poor at heating, and van Rouse ren. 


Peet bears manufacturer's name, 


eae and Carpet Sweepers. Victory garden tools essential-—hoo, 


Aes March 30 - Question Box. "he. oven canning. Meetileoey 
canning | is cue ee for small ve ena but 1 may discolor Ae ie 


act 


oo: Weauenday, March él. Roa on Rations, Four general groups in foods 
included in new ration program: Meat, canned fish, fats and oils, cheese, 


an ‘Thursday, April au — . Question. Box, "How make pin~stripe rouse rs logk 
better after. stripes. have worn, 0 arty Camouflage these worn places by vrenaking 
pin stripes with sewing machine. aA 


ae “How make. slip-cover for studio couch and trunk?" aay as copy of 
» Farncrst Bulletin 1873, Slip Covers for Furniture. nie 


Bow. make eNlesile loaves ‘of other hearty food that might Look like meat 
loaves?” Several good. alternates for meat in loaf form——-beans, cottage cheese 
with, nuts, peanuts with carrots. ‘Main ingredients of such loaves are: Cheese, 
beans, or nuts, peanuts with carrots, some. laguna material, and a binder to 
hold the eae together, Use a third to one-half as much starchy mater 
jal as meat "alternate," 


» o, Sriday - April 2- Putting Up Pointers. Discusses canning equipment. 

“New keind of tops for glass jars are in three parts—-a flat glass disk-lid with 
@ rubber ring and a metal screw-bank to hold lid in place during canning. 
Metal band can be removed following day after canning and during canning. 
Metal band can be removed following day after canning and used again. No new 
zine screw tons being made this year—-zinc one of most critical metals, 
Government does not limit number of tin cans you-can use for putting up food 
for your own family—-only limits number of cans you can use if you sell canned . 
food, Government is allowing metal for manufacture of 150,000 steel pressure 
eanners, 7-quart type... Will be under rationing. “USDA responsible for ration 
i ing rules. : ae : 


Monday: ~ April 5 ~ Garden Greens in Wartime. Some good reasons for grow 
ing greens generously—they 0 ffer many tae food values, including 
important vitamin A; are hardy, easy to grow, give a lot for a little space; 
you can have many diferent kinds, USDA Fa Sera Bulletin 167%F, The Fora 
Garden, contains information on greens helpful to city gardeners, 


_ Tuesday, April 6 - Question Box, "Best time to set strawberry plants?" 
- Early: spring best; plants set in summer or early fall may succeed with special 
care. Ben aaed nat berries: planted in spring will bear in the fall; other 
varieties will bear next year. Strawberries very rich in vitamin GM 


"How sterilize soil before starting’ tomatoes and ‘greun-pepper plants 
indoors?" One way is to put in large pan in oven; with oven temperature low, 
__ keep in about 2 hours, ' Another way-—~pour boiling water on it, Be sure water 
“reaches all parts of the. soil, Seeds themselves may be treated with dust 
disinfectants, es 


Wednesday, April 7 - ee Your Meat Rations. Some suggestions— 
cottage and other soft cheeses, eges; make the most of meats and other protein 


foods not under ration, fresh fish, poultry (get Farmers! Bulletin 1888, 
‘Poultry Cooking), ~- use meat extenders, ‘Try variety meats and other poane 
 low-point—pigs feet, jowls, ears, tail—-beef and por liver instead of calves! 


sk 


_imratay, April 8- - Question Box, "How prepare, 


Rae there a minimum emount of vattenest any bt law ‘for r Gatien Seema as 
a ‘Standards vary in different cities and States, Your local health departme oo 
Pecan tell you, USDA Food Order’ No, 13 states cream sold ee not contain more 
than 19 percent butterfat. . 
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ae NCan Lorise old mayonnaise or peanut—putter jars. with screw tops - for 
ea “ning?! All right for preserving, but no% for canning. According to rec ; 
rs _ reports, you can get at least some ‘sugar ior: preserves. Used comercial 5 rs 
with composition gasket around the edge requires a special vacuum-sealing Si 
machine-———so are not suitable for home canning, but all right for holdin 
preserves. Any left-over glass screwtop | jar in good condition is all righ 
to use again for canning if it will take a. standard+sized mason~ jar closur 
You can use the new S-piece top-flat glass disk, ped acl ring, metal band, : 


i ; 
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oe. Vriday, April 9 - Home Front Notes. OFS ice of Price Administration h s 
changed ee ae on prices and sales of used regrigerators, so dealers wi 
“cues many thousands they have been holding since last Mays ‘Under. me 


ue 
; 


Beh Seiline price same as on  socondulend: refrigerators armeri guarentes 
mora year, If you, an individual householder, want to sell or rent a reir 
pit erator you own, you come under the new regulations. If you own a refrigera 
~~ you will want to give it the best possible care, Get USDA folder, How To Ma 
Your Refrigerator Last Longer, Stovepipe and stovepipe elbows may be” diff, 
cult to get next winter—suggest you give your stovepipes the best of care 
~~ allammer. Suggestions, (1) clean pipes and elbows inside with a cleaning 
preparation to dissolve rust and then remove rust with sandpaper or some othe: 
fine scouring material, (2) Apply asbestos furnace cement to all small fb 1 
and scratches in the pipe. (3) Paint the pine with a good heat-resistant 
paint. (4) Wrap the pipe in heavy paper and store over summer in a dry ‘plac 
such as a dry attic. USDA warns now ig time to plan for next” year's supply 
he of firewood, 3 


Monday, April 12 - Victory Garden Tomatoes, Why cencnaes are , a Must! 
in the Victory Garden-——they are one of the easiest vegetables tO) £TOWer, 
Bei rank ° high in vitamin 6, ripe or green, fresh or canned; they are easy to. re 
Ai requiring no pressure cooker, From 12 to 15. plants for Gach: member of th ; 

family should supply plenty of tomatoes for eating fresh o> for canning, ~ 
Plant after frost danger is past, set fairly deep, protest from cutworm: 
a paper collar, and give plenty of fertilizer high in phosphorous such 
Victory Garden fertilizer, and see they have plenty of water run direc 
the soil—not sprinkled on foliage. Stake plants and prune to a single s 
; , to save space, More details are in USDA Farmers! Bulletins, No. me 
sh Farm Garden, and No. 1044-F, City Home Garden. 


Tuesday, April 12 Question Box. NTs around, on whitch moss is” gro 
‘all right for gardening?" Moss grows in shady, damp places, and vegetabl 
require sun, so land shaded enough to grow noes is probably too shade 
a garden, 


spe he 
may attach thse ‘Uethe on “ae ae anal nondvods: on ees may Se 
eset y. and be Ticher in vitamin C because’ hoy ea more Rareet sun. 


eh Rye yes ae hrigiitiss-dolorea rma “an wrogetebles by nadine iron fitines 
to the soil?" In many parts ‘of the country éxtra iron in the soil would not 
affect the color of fruits and vegetables at all, It will sometime affect the 
‘color of flowers, but fruits and vegetables show little change, 

| Now prepare chicken feet for use in making soup?" Wash the feet thoroughly, 
‘then cover with boiling water to loosen the skin Pull off the skin and nails. 
Then put the skinned feet, the necks, and wings in enough water to cover, and 
cook until the meat drops off the bone. You may add extra seasoning by putting 
in celery tops, or an onion, one or two bay leaves, and salt to taste when you 
put the bones ing See USDA bulletin 1888, Poultry Cooking. 


Wednesday, April 14 - Rationing and Nutrition. Food rationing doesn! + 
mean your family cannot be well fed, It just means a little more planning. 
Some people say we were in a food rut, but now we are learning about new foods, 
and our diets are becoming more varied, Alternates for rationed meat, cheese, 
and canned fish are poultry, fresh fish, eggzs, cottege cheese, and other um 
rationed varieties, peanuts, and peanut butter, Other alternates for meat 
that are rationed, but tale fewer stamps than beef, pork, or lamb are dried 
peas, beans, and lentils, Bread provides some protein as well as some vitamins 
and minerals. For good nutrition, make point-rationed foods fit into planning 
of well-balanced meals, Read labels and buy quantity and quality most economi- 
cal for your use, Caring for food after it is bought is extremely important in 
wartime, so food won 't go to waste. 


eee April 15 - Question Box. "How make cottage cheese from pasteur- 
4dzed milk?" You will need a "starter"—buttermilk is good—to make milk form 
a curd, Skim off any cream, use 3 i/2 tablespoons of buttermilk to each quart 
of skim milk, mix well, and let stand in a warm place until it forms solid 
curd, Cut the curd into 2-inch squares, Heat it till it is lukewarm—-about. 
100° F,—and hold at this temperature half an hour. Stir gently every 5 min= 
Re utes, When the curd is firm, but not hard, pour into a cheesecloth bag or 
_ salt sack and let the whey drain off, Add salt and cream to suit your taste, 


What varieties of snap beans are best for home drying?" Stringless 
Green Pod, Lazy Wife, Black Cornfield, and Stringless Kiduey Wax, Three 
others almost as good are Bountiful, Stringless Valentines, ond Dwarf Horticul- 
_ tural. Pick when see@s are about the size of a match heat, 

"Bow make spoon corn bread?" Corn meal, 1 cup; cold waser, 2 cups; 
galt 1 1/2 teaspoons; milk 1 cup; 2 or 3 eggs; melted fat, 2 tablespoons, 
Makes a good main dish, served with cooked greens or areas and a fruit dessert, 


Friday, April 16 —- House Cleaning in Wartime. Today the country needs 
women for war work of many kinds, so women must change their housekeeping to 
suit the times. Suggestions from women who carry on war work along with work 
of caring for home and family, One cleans a room at a time, so the whole 
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